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of the greatest amount of maltose, can be expressed by the
following reaction :

100 C12H20O10 + 8 1 H2O = 80 C12H22OU

action ceasing when these compounds have been formed
in the proportions given by the equation, and the solution
coming into chemical equilibrium.

In acid hydrolysis there is a progressive decrease in the
dextrin constituent as the action continues, and a similar
increase in the amount of the dextrose which is formed in
this hydrolysis. The maltose at first increases rapidly, but,
after reaching a maximum of about 45 per cent of the total
carbohydrate, diminishes as rapidly, till, at the completion
of hydrolysis, it is entirely converted into dextrose. At no
point in the hydrolysis, except at the very beginning and
end, are any of these constituent carbohydrates entirely
absent The gradual disintegration of the starch molecule
and the different stages of the hydrolysis of the products
of this disintegration all go on at the same time, so that
the final products of hydrolysis are always present in very
small quantity even at the initial stages of the hydrolysis.

The progression of the hydrolysis manifests itself in the
following characteristics : The starch paste gradually loses
its colloidal nature and passes over to a thin sirup, its
viscosity continually decreasing. The dissolved carbohy-
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drate increases in weight, but the density, proportionally,
continually decreases, that is to say, the density effect                ;f!
of a given weight of carbohydrate in a given volume of                \\\
solution continually decreases.     The specific rotation of                ff|
the carbohydrate, taken as a whole, likewise  decreases,                fyt